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SUMVARY of CHANGE

AR 4-70/ NAVSUPI NST 4355. 6 A/ MCO 101 | 0. 44A

Depart ment of Defense Veterinary/ Medica

Laboratory Food Safety and Quality Assurance

Program
Thi s revision--
* Updates and consolidates information previously published as AR 40 70/
NAVSUPI NST 4355. 6/ AFR 161- 46/ MCO 10110. 44, chapter 4, AR 40- 657/ NAVSUPI NST
4355. 4F/ MCO P10110. 31G and AR 40- 661/ NAVMEDI NST  6240. 2/ AFR 161- 72/ MCO
10110. 41A/ DLAR 4155. 35.

* Changes the title or the regulation to reflect current Vet eri nary/ Medi ca
Service responsibilities.

* Prescribes policies and | aboratory functions or the veterinary | abor at ory
service (paras 1-4c, 1-4d, and app B).

* Associates quality assurance visits and origin and destination sanpl i ng
with a programfor nonitoring the whol esoneness and quality or pre-packaged
and/ or processed, ready-to-eat potentially hazardous foods that are not

al ready under constant U.S. Government inspection (chaps 2, 3, and 4).

* Prescribes requirenents and standards for assuring food safety and quality
assurance for potentially hazardous foods (chap 4).

* Establishes guidelines for |aboratory and/or surveillance screening of
potentially hazardous foods (chap 4).

* Directs the use of DD Form 1232 (Quality Assurance Representative’'s
Correspondence) as the reporting formfor notification of non conpl yi ng
products; deletes the use of DD Form 2386 for this purpose (para 4-3c).

* Provides for additional sanpling for Government testing during
reinstatement (para 4-4).

* Establishes guidelines for mcrobiological nmonitoring of ground neat
processing, and soft serve ice (cream) mlk and yogurt processing at t he
retail/user level (chap 5).

* Revises and prescribes the use of DD Form 2385 (M crobi ol ogi cal Quality
H story Record) to neet the needs of contracting officials and i nspection
personnel (app O).

* Adds the managenent control eval uation process to eval uate key managemnent
controls (app D).
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H story. This UPDATE
printing publishes a revision
of this publication. Because
the publication has been
extensively revised, no
attenpt has been nade to

hi ghl 1 ght changes fromthe
earlier regulation dated as
shown in the supersession

not ed bel ow.

Sunmary. This consoli dated
regul ati on on Food Safety
Eval uati on Prograns
prescribes: policies and
functions of the veterinary

| aboratory service; and
speci al i zed requirenents and
m cr obi ol ogi cal standards for
assuring food safety and

qual ity assurance for
potentially hazardous foods.
It incorporates food safety
eval uation and quality
assurance eval uation of fresh
and cultured dairy products,
frozen desserts, soft serve
ice (cream) mlk and yogurt,
sal ad-type conveni ence foods,
coarse ground and/or chopped
beef products, ground neat
and poultry products, and

pr e- packaged and/ or
processed, ready-to-eat
potential ly hazardous foods.
Applicability. This

regul ation applies to the
Active and Reserve Conponents
of the Arny, the Navy, and
the Marine Corps, and

i nspections nade at the
request of the U.S. Coast
Guard under the Interservice
Support Agreenent. It
applies to the | aboratory
services and to the

i nspection of potentially

P10110. 31G 19 July 1988; AR40- 661/ NAVMEDI NST 6240. 2/ AFR 161- 72/ MCO
Sept enber 1986. It rescinds DO Form 2386,

hazar dous foods purchased
locally or centrally for the
Arnmed Forces with
appropriated or non-
appropriated funds. This
regul ati on applies to the

i nspection of civilian food
est abl i shnents serving as
sources of these products and
i nspections performed for
other U.S. Federal agency
prograns when covered by a
witten support agreement and
cited in the contract (such
as the Veterans

Adm ni stration, Job Corps,
and I ndian Schools). This
publication is applicable
during nobilization.
Proponent and exception
authority. The Ofice of The
Surgeon General is the
proponent of this regul ation
The proponent has the
authority to approve
exceptions to this regul ation
that are consistent wth
controlling | aw and
regul ati on. Proponents may
del egate the approval
authority, in witing, to a
di vision chief under their
supervision within the
proponent agency who hol ds
the grade of col onel or the
civilian equival ent.

Arny nmanagenent contro
process. This regulation
cont ai ns nmanagenent contro
provi sions in accordance with
AR 11-2 and cont ai ns
checklists for conducting
management control revi ews.
Suppl enent ati on. Users of
this regulation will not
suppl ement this regul ation or
est abli sh and use comand and
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approval from HQDA ( DASG
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Falls Church, VA 22041-3258.
Interi mchanges. Interim
changes to this regul ation
are not official unless they
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Suggest ed | nprovenents.
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Chapter 1
I ntroduction

1-1. Purpose

a. This regulation-

(1) CQutlines concepts and policies and prescribes
procedures and techni ques for food safety and quality
assurance (QA) prograns essential to protecting mlitary
personnel from foodborne illnness.

(2) Describes the concepts and design for a food safety
(risk reduction) programtargeted at potentially hazardous
foods (PHFs) not inspected in accordance with other U.S.
Federal or State agency progranms within the continental
United States (CONUS).

b. The U.S. Arny Veterinary Service and the U S. Arny
Veterinary Laboratory (USAVL) Service will use existing
Departnent of Defense (DOD) inspection resources to
mninmze the cost. The U 'S. Arny Veterinary Service, as
the DOD Executive Agent for Veterinary ervices, wll
admini ster the food safety and QA progranms to assure
standardi zati on and uniformty of inspection and to neet
the health concerns of the individual Services and
departnments (DOD Directive 6015.5). These progranms wil |l
include quality assurance visits (QAVS) in conjunction
with an origin and/or destination product nonitoring and
surveill ance program at establishments not under direct
in-establishnent inspection by U S. Federal authorities
(that is, Food and Drug Administration, (FDA) U S.
Departnent of Agriculture USDA), U.S. Departnent of
Comrerce, (USDC)) or U.S. Federally recognized State
authorities. Progranms initiated under the authority of
this regulation are to suppl enent, not duplicate, existing
U S. Federal and State progranms in CONUS.

c. Contracting agencies will incorporate this
regulation’s provisions into all subsistence contracts.

1-2. References

Required and rel ated publications and prescribed and
referenced fornms are listed in appendix A

1-3. Explanation of abbreviations and terns

Abbrevi ations and special ternms used in this regulation
are explained in the gl ossary.

1-4. Responsibilities

a. The Surgeon Ceneral (TSG, Departnent of the Arny
(DA), after coordinating with TSGs of the other Services,
or their designated representatives, wll-

(1) Prescribe standards for product whol esoneness and
establ i shment sanitation.

(2) Develop uniform efficient procedures to verify
contractor conpliance with contractual food safety
requirements and establishment sanitation standards.

(3) If requested to do so, resolve interservice
coordi nation probl ens.

b. The Staff Veterinarian at each Major Arny Command
(MACOM and the Naval Supply Systenms Conmand St af f
Veterinarian will

(1) Inplement the food safety and QA prograns contained
in this regulation.

(2) Appoint an appropriate individual to function as the
"Food Safety and Quality Assurance Program Authority"
(Program Aut hority).

(3) Inplement and/or coordinate inplenentation of the
food safety and QA progranms of other commands and Services
with the Chief, DOD Veterinary Laboratory (DODVL) or
supporting over-seas USAVL (app B).

(4) Coordinate destination product sanpling and QA
programs respective to their area of operation (AQ).

(5) Notify applicable personnel of delivery suspension
due to an inmnent health hazard or failure of the source
establishnment to maintain acceptable quality control (QC
or required establishnent sanitation.

(6) Assure uniformapplication of procedures consistent
with QA standards of the purchasi ng agency.

(7) Coordinate with other mlitary offices and U. S.
Federal or State agencies to assure administrative and
uni form control throughout their AQ

c. The Chief, DODVL, Veterinary Services, Brooke Arny
Medi cal Center (BAMC) will -

(1) Be responsible for standardizati on of veterinary
| aboratory operations and procedures of the U S. Arny
Vet erinary Command and MACOM veterinary | aboratories.
(See app B.)

(2) Establish microbiological/chenical standards after
presentation to and concurrence of TSG DA

(3) Serve as |l aboratory advisor to the Assistant Surgeon
General for Veterinary Services; conduct annual technical
i nspections and proficiency surveys of the dairy testing
facilities used by dairy contractors supplying products
for U S. Forces. |In the European Conmand, the Chief,
USAVL- Europe has this responsibility. Additionally, the
Chi ef, USAVL-Europe will inspect U S nilitary QA
| aboratories that performanal ysis of fresh dairy foods.

(4) As a lab Chief, performthe responsibilities listed
in paragraph d bel ow.

d. Chiefs of USAVLs will -

(1) Function as the Program Authority unl ess otherw se
directed by the MACOM Veterinari an.

(2) Admi nister the food safety and QA prograns, as
referenced, for each producing establishment within their
AQ.

(3) Conduct mcrobiological, chenmical, toxicological,
and radi ol ogi cal anal ysis of subsistence, nonprescription
drugs, and cosnetics to assist submitting inspectors to
determ ne whether these itens

(a) Are fit for consunption, issue, or resale.
(b) Conformwith contractual requirenents. (4) Inform
submitter of results as expeditiously as possible.

(5) Coordinate destination product sanpling and QA
prograns respective to their AO

(6) Notify applicable personnel of delivery suspension
due to an inmnent health hazard or failure of the source
establ i shnment to nmaintain acceptable QC or required
establ i shnent sanitation.

(7) Coordinate with Veterinary Unit Comanders, prine
contractors, subcontractors, contracting officers,
destination inspectors, and U S. State or local health
agenci es as applicable.

(8) Assign iInspection units to submt sanples (CONUS
only).

(9) Maintain master m crobiological quality history
records (QHRs) (CONUS only).

(10) Assign inspection responsibility when origin QAVis
requested (CONUS only).

(11) Collect contracts from DOD and service |evel
procurenment agencies wthin the AQ

(12) Serve as |l aboratory technical advisors to MACOM
Vet eri nari ans.

(13) Publish and distribute technical data letters,
| aboratory standi ng operating procedures, and | aboratory
admi ni strative procedures as needed.

(14) Maintain liaison with various |aboratories to
obtain and di ssenminate technical information concerning
veterinary issues peculiar to the AO This includes
commercial, Federal, State, city, county, educational
institutions, and | aboratories of foreign or host
countries.

e. \WWen the MACOM Veterinarian directs, veterinary or
medi cal origin food inspection personnel wll-

(1) Administer the food safety and QA prograns, as
referenced, - for each producing establishment within
their AQ

(2) Coordinate with the Chief, USAVL; Veterinary Unit
Conmander; prinme contractors; subcontractors; contracting
of ficers; destination inspectors; and U.S. State or |ocal
heal t h agenci es as applicable.

(3) Notify the MACOM Veterinarian of imediate health
threats detected at origin during QAVs.

f. Veterinary/nedical destination food inspection
personnel wl| -

(1) Assure that products originate froma sanitarily
approved source and arrive in a sanitary conveyance at the
proper tenperature.

(2) Present QA requirements to contracting agencies and
forward | ocal contracts to the Program Authority

(3) Submit test sanples (selected at tine of delivery)
per this regul ation.
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(4) Provide the Program Authority with infornation
concerning significant installation commander
conplaint: and desires or consunmer conplaints about
probl ems at the destination.

(5) Informthe ordering officer when a producer is
in a warning status due to unreliable mcrobiological
qual ity history and/or QC and/or when delivery of a
product is suspended.

(6) Reject products that a contractor delivers when
that product has been suspended (and not reinstated);
report the nonconformance to the procuring officer or
contracting officer and Veterinary Unit Commander as
appl i cabl e. When required, send witten confirmation
of rejections to the Program Authority on DD Form 1232
(Quality Assurance Representative' s Correspondence).

(7) Maintain QHR for those vendors whose QHR is NOT
mai nt ai ned by the Program Authority.

. Purchasing and contracting personnel wll-
(1) Gte this regulation in each contractual docunent
for subsistence procurenent.

(2) Award contracts or purchase orders only to
suppliers using sanitarily approved food
establ i shments (such as those approved by the
Sani tation Conpliance and Enforcement Ratings of
Interstate M Ik Shippers (IMs List), USDA or the
Directory of Sanitarily Approved Food Establishnments
for Arned Forces Procurenent (known as the Directory))
as sources for each item

(3) When appropriate and in accordance with
appl 1 cabl e procurenent regul ati ons, suspend or
term nate contracts or purchase orders for contractor
failure to conply with the ternms of the contract and
this regul ation.

(4) Provide all applicable contracts to the Program
Aut hority.

h. Contractors and/or distributors wll-

(1) Conply with the establishment sanitation
provi sions of AR 40-57/ NAVSUPI NST 4355. 4F/ MCO
P10110. 310.

(2) Conply with the applicable provisions of Title
21, Code of Federal Regulations (21 CFR); sections
301-392, Title 21, United States Code (21 USC 301-392)
(The Federal Food, Drug, and Cosnetic Act); sections
1451- 1461, Title 15, United States Code (15 USC 1451-
461) (Fair Packagi ng and Labeling Act); the G ade "A"
Pasteurized M|k Ordinance (PMO as anended (MACOM
Vet eri narians may make aut horized exceptions);
applicable U.S. State |laws and regul ations; and this
regulation. Failure to do so will result in rejection
of deliveries by veterinary or nedical personnel and
subsequent contract suspension, and/or contract
term nation.

(3) Performor cause to be performed at contractor
expense such laboratory tests as necessary to assure
conpliance with product m crobiological requirenents
as specified in this regulation, the PMO as anended,
and contractual docunents. They will also provide the
results of such tests for review by the responsible
origin inspector during nornmal operating hours.
Failure to do so will result in rejection of
deliveries by veterinary or nmedical food inspection
Personnel and subsequent contract suspension, and/or
contract termnation.

(4) Have an establishment’s managenent
representative responsible for QC or sanitation
acconpany the veterinary food inspector during QAV or
sanitary inspections.

(5) Take inmedi ate corrective action when internal
eval uation so indicates or when advised of Governnent
test or exam nation failures.

(6) Provide, in witing, code dates and marki ng code
information to identify the date of pasteurization,
production or packaging, as applicable and required by
the contractual docunents.

(7) Provide source of manufacture information to the
applicable origin and destination inspectors prior to
or concurrent with the first delivery and when there
is any change in this information. Additionally,
provi de a copy of the code/ marking information to the
appl i cabl e purchasing or contracting activity.

1-5. Inspection guidance

Addi tional inspection guidance is in the follow ng
ref erences:

The ternms of the purchase instrunent.
Grade "A" PMO

Mlitary Standard (M L-STD) 668.

M L- STD 1155.

M L- STD 1162.

M L- STD 1481.

M L- STD 1482.

Federal Acquisition Regulation (FAR).
DOD FAR Suppl enent .

21 CFR

15 USC.

T Trereaooe

Chapter 2
Concepts and Policies

2-1. Concepts

The basi c concept of these prograns is to obtain an
accept abl e degree of product whol esoneness and quality
by relying on a contractor’s QC history with a m ni num
expenditure of U S. CGovernment resources. This

regul ation provides the m ni nrum accept abl e
contractor’s performance and the frequencies of U S.
Governnment inspection and testing procedures.

2-2. Policies

The followi ng policies formthe basis for the
procedures specified in this regul ation.

a. njective. These prograns-

(1) Suppl emrent whol esoneness and QA applied to PHF
where U.S. Governnent inspection agencies (Federal or
State) either have no |ike sanpling programs, or are
not in the establishnment during all operational hours.

(2) Provide uniformstandards to all contractors
suppl ying fresh and cultured dairy products (including
I M5 List establishnments), frozen desserts, soft serve
ice creamm |k and yogurt, sandw ches and spreads,
sal ad type conveni ence foods, and other processed/ pre-
packaged and ready-to-eat RTE) foods to the mlitary
Servi ces.

b. Sanples to nonitor and verify vendor
conpl i ance.

(1) The USAVL nmnaged destination sanple nonitoring
and verification concept is the normunless the MACOM
Veterinarian directs otherwi se. The MACOM Vet eri nari an
may designate control and coordination of the program
in his/her AOto local mlitary veterinary comuanders.

(2) The origin inspector will performa QAV when
contractors exceed "M value Inspectors will select
the first verification sanple(s) at origin as part of
the QAV. c. Relationship of PMO to whol esoneness
and QA procedures. The origin mcrobiological and QA
procedures foll ow the general concepts of the PMO
The Program Authority will determ ne the frequency of
testing based on a product’s quality history as
recorded on the DD Form 2385 (M crobiol ogical Qality
Hi story Record). (See app C.) d. Keeping quality.
(KQ tests The U S. Governnent relies on the
contractor for maintaining QC for all itens produced.
Manuf acturers of fresh fluid dairy products are
encouraged to performeither the Msley Keeping
Quality (MKQ or Prelimnary Incubation (Pl) count
(al so known as the Virginia Tech Shelf Life Pre-

I ncubation Test). The U S. Arny Veterinary Service
will use the results as guide-lines to ensure a
quality product with the stated shelf |ife period.

e. Use of product test results. Product test results
are usually "after consunption" data. Therefore, the
responsi bl e i nspectors or Program Authority uses the
results of both the contractor and the U S. Covernment
to evaluate the contractor’s ability to consistently
produce products neeting food safety requirenents.

f. Contractor’s confidential nethods and data. U.S
Government personnel will provide contractor QC or
production data only to concerned nmilitary inspection
per sonnel, purchasi ng agencies, and/or civilian U S.
Governnent regul atory agencies. Al personnel will
limt access to U S. Covernnent/U.S. Federal/U. S.
State exami nation and test data to concerned U.S.
Governnent personnel. The Program Authority may
provide test results to the contractor after
consultation with the contracting officer. g. Use
of the 3-out-of-5 concept.
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(1) The 3-out-of-5 concept provides a basis to
determ ne the mni num acceptabl e contractor’s
performance based on verification sanple results.
Sanpl es drawn as nonitor sanples at destination DO NOT
apply to the 3-out-of-5 count.

(2) Select the sanples for initial verification at
origin; the results fromthese sanples are applicable
to the 3~ut-of-5 concept. Subsequent sanples drawn at
origin or destination are also verification sanples
and the results are applicable to the 3-out-of-5
concept

(3) Apply this procedure separately to each
m crobi ol ogi cal characteristic evaluated. For
exanpl e, do not use a standard plate count (SPC) that
exceeds the limt conbined with a coliform count that
exceeds the limt. This procedure is consistent with
t he PMO

(4) If the verification sanple results exceed "M
qual ity specifications or whol esoneness tol erances,
the proper authority will initiate suspension action
Do not apply the 3-out-of-5 procedure to adulterants
or inmmnent health hazard situations, aseptically
processed and packaged m |k and m |k products,
surveill ance prograns for food-borne pathogens,

t oxi col ogi cal contam nation, or m crobiologica
monitoring in retail/user operations. h. Monitoring
toxic or noxious adulterants The MACOM Veterinarian in
consultation with Chief, USAVL, wll design prograns
to nonitor potentially toxic or noxious chem ca

adul terants (for exanple, pesticides, herbicides,
antibiotics, additives, etc.), radiologica

contam nation, and physical adulterants.

Chapter 3 Sanitation and Quality Assurance Visits
3-1. Sanitary Inspections of establishnments
Requi renments for establishnent sanitary inspections
are in AR 40- 657/ NAVSUPI NST 4355. 4F/ MCO P10110. 310.
During initial sanitary inspections of establishments
subject to the requirenents of this regulation, the
responsi bl e inspector will select representative
sanpl es and submit themto the USAVL. These sanpl es
must conformto "nf' values, and the inspector wll
eval uate the laboratory results prior to reconmendi ng
sani tary approval
3-2. Quality assurance visits U S. Arny veterinary
food inspection personnel in the rank of SSG or above
will perform QAV on any food source establishment
subject to the requirenents of this regulation. MACOM
Veterinarians will establish and publish procedures
for an effective and efficient program a. As a
m nimum the inspector will review the follow ng when
conducting a QAV:

(1) QC review Review the establishment QC program
| aboratory test procedures and results, corrective
actions for previous test non-conformnces and
corrective actions fromprevious QAVs (if applicable).

(2) Establishnent sanitation. Evaluate the
establ i shment’s sanitation programto the extent
possi bl e by perform ng a wal k-t hrough inspection of
the establishnent. Do not confuse this inspection
with a formal sanitary inspection that awards a
sanitary conpliance rating

(a) Al though MACOM Veterinarians nmay order a ful
sanitary inspection, inspectors shall, as a m nimm
review current inspection reports, equipnent test
reports, required certificates and seals, established
pasteuri zati on tenperatures and hol di ng periods, raw
and fini shed/ pasteurized product storage tenperatures
production net hods, product coding, and reviewthe
prem ses and select origin verification sanples.

(b) The inspector will notify the applicable
i nspection agencies of severe or potentially severe
sani tary findings.

(3) Exit briefing. |Inspectors perform ng QAVs shal
provide an exit briefing to establishnment nmanagenent
personnel. The inspector will use this opportunity to
di scuss current trends, problem areas experienced by
origin and destination inspectors, |aboratory test
results, and sanitary findings. The inspector wll
prepare a nmenorandum for record to docunent findings
and di scussi ons. b. Inspectors will perform QAVs
to assist in resolving problens found by product

testing. Do not perform QAVs on a routine schedul e
like formal sanitary inspections, but initiate them
when product tests indicate potential or actua

probl enms. When responsi bl e personnel initiate nore
than two QAVs because of tests that indicate potentia
or actual problenms, the responsi bl e MACOM Veteri nari an
wi Il decide whether inspectors will conduct a specia
sanitary inspection in accordance with AR 40-657/
NAVSUPI NST 4355. 4F/ MCO P10110. 31G and whet her
inspectors will consult U S. Federal or US. State or
host nation officials

Chapter 4 M crobiol ogical Safety and Quality
Assur ance Program
4-1. Sanpling schedul es and sanpling procedures

a. Sanpling schedules. The Program Authority wll

direct sanpling at |locations other than destination
The Program Authority will collect contracts and
assign destination nonitoring sites and origin

i nspection units. b. Mnitoring sites and

i nspection units.

(1) In assigning sites and units, the Program
Authority w |l consider-

(a) Selecting a destination inspection unit in which
a contract serves multiple |ocations

(b) Selecting the closest qualified origin
i nspect or.

(2) Unless the MACOM Veterinarian nakes an
exception, all nonitoring sanples and all but the
initial verification sanples will be fromthe
destination. Wen geographical areas inhibit proper
sanpl e submi ssion, the origin inspector nmay request
anot her inspector select and submt sanples from an
intermedi ate distribution point or destination. Wen
destination sanpling is not possible during suspension
of deliveries, the origin inspector, with concurrence
of the Program Authority, will specify option | or 2
origin sanpling as described in paragraph 44.

(3) Oigin inspectors will select and subnmit origin
sanpl es after a contractor applies for reinstatenent
or after an identified inmnent health hazard. c

Sanpling frequency for |aboratory testing. Base the
sanpling frequency upon the U S. Governnent’s
nmi crobi ol ogi cal and quality history for the
contractor. Inspectors should be aware that a
reduction in frequencies of military sanpling is
optional and will coordinate with the responsible
Program Authority prior to naking any changes. Sanple
definition and frequency are as follows:

(1) Verification sanples are defined as-

(a) One sanple of each product that exceeded one or
nore tol erance values during the nonitoring phase
I nspectors may select multiple production codes of a
product for each sanple subnmission. However, the
i nspector nust nmintain the appropriate warning period
to the vendor. For exanple, if the inspector draws
three consecutive code dates of 2% m |k and deternines
that all were non-conformng, then he/she woul d assign
only a warning status, not a suspension

(b) Five sanples of the sane type product for al
RTE PHF that exceed "n or "M values(s) during the
nonitoring test phase

(2) Select verification sanples weekly for new
contractors; reinstated contractors; contractors
inactive for nore than 12 nonths; or whenever
nmonitoring sanples exceed "M" the criteria based on
the appropriate product table in this chapter
Sanpling will continue weekly until U.S. Governnent
test results indicate there are no nore than 1-out-of-
4 test failures. The responsible Program Authority

will initiate suspension action as specified in
par agraph 4-3f when mcrobiological limts exceed "M
val ues.

(3) Monitoring sanples are defined as-

(a) One sanple of each type product on each
subm ssion for fresh fluid and cultured dairy products
and frozen desserts.

(b) One sanple of each type product for all RTE PHF
during nonitoring test phase
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(4) Submit nonitoring test sanples fromeach product
type a mnimum of 4-out-of-6 consecutive nonths for
m crobi ol ogi cal characteristics in tables 4-1, 4-2, 4-3,
and 4-4. \Wen test results exceed "M m crobiol ogi cal
limts, the responsible Program Authority wll -
(a) Notify the contractor of verification start-up and
expl ain the procedures associated with verification.
(b) Alert the origin inspector to initiate verification
sanpl i ng.
d. Suspension action. The responsible Program Authority
may initiate suspension action as specified in paragraphs
4-3d, 4-3e and 4-3f.
e. Sanple selection and handling procedures. (1) Focus
sanpl i ng on container sizes that consumers purchase npst
frequently and on products or production/filler lines for
which previous test results indicate problens.
(2) Select sanples in the presence of the contractor’'s
representative (such as an establishment’s nanagenent
representative or delivery personnel when at the
destination). The inspector will informthe
representative the purpose for sanpling and will not
require the representative to certify that the sel ected
sanpl e represents the actual delivery quantity. However,
the sanple nust represent a product that the contractor
of fers as neeting the requirenments for the type of product
to be supplied to the armed services.
(3) Oigin and destination sanple selection,
accountability, preparation and submission will be per
speci fied requirenents of any applicable specifications,
techni cal data sheet (TDS), special instructions of TSGs
of the mlitary Services, and MACOM directives. (4)
Sel ect and handl e the sanples in a manner that will ensure
no significant changes affect testing results fromthe
time of collection until the start of testing by the
| aboratory. Aseptically renmpove sanples from bul k
containers using only certified sterile collection kits.
(5) Safeguard sanples to prevent the possibility of their
being altered or violated.
(6) Prepare DD Form 1222 (Request for and Results of Test)
for each sanple or group of sanples subnitted.
Instructions for conpleting this formare in appendix C
f. Food types sanpling Sanpled. The follow ng food types
(not necessarily all-inclusive) and test for
m crobi ol ogi cal quality, food pathogens, and noxi ous or
toxi ¢ chem cal s:
(1) RTE cooked meat and poultry products. (2) Fresh
fluid dairy products to include, but not be limted to,
fresh and cultured dairy products, frozen desserts, soft
serve ice creanfm |k and yogurt m x.
(3) RTE sal ads and spread items (neat, seafood, and
vegetable) with pH 4.6 or above. Such testing may be in
conjunction with routine testing of salads as outlined in
this chapter. Gelatins, fruit salads, and dessert itens
are exenpt from sanpling.
(4) Al RTE sandwi ch products except those that remain
frozen from production until consuner sale and those with
shelflife of less than 36 hours.
(5) Tofu.
(6) Soft cheese and cheese products (surveillance for
pat hogens) .
(7) Mbdified atnospheric packaged, snoked/ cured seaf ood
products. (NOTE: Establishments producing these itens can
provide to DOD activities only when specifically approved
by the MACOM Veterinarian.)
(8) Other foods that the MACOM Veterinarian desi gnates.

4-2. Analytical requirenents

M crobiol ogical criteria for food safety and QA prograns
are specified in tables 4-1 through 4-4. Limts for
potentially toxic substances are established by U S
Federal regul atory agencies. These linmts apply to sanples
sel ected at origin and destination. Use the |laboratory
techni ques and procedures as specified or referenced in
the PMO and the current edition of "Standard Methods for
the Examination of Dairy Products" as applicable. Wen
these are not suitable or applicable for the product, use
the techni ques and procedures that are in substanti al
conpliance with one of the follow ng:

a. Oficial Methods of Analysis of the Association of

O ficial Analytical Chemsts.

b. Bacteriological Analytical Mnual, FDA

c. Current exam nation and test nmethods to detect

adul terants, including pesticides, as record by the
applicabl e Federal regul atory agency.

d. Conpendi um of Methods for the M crobiol ogical

Exami nati on of Foods, Anerican Public Heal th Associ ati on.
e. Current nethods approved by the Advisor for Veterinary
Laboratory Service to the Assistant Surgeon Ceneral for
Vet erinary Services.

4-3. Nonconforming tent results for quality prograns

a. Validity of results. Prior to reporting the failure,
the Chief, USAVL will ensure that each test failure and
conclusion are valid. |f the Chief doubts the validity of
a test failure, he/she will not use those results in the
3-out-of -5 procedure. The type of product will be
resanpl ed and the reason recorded on DD Form 2385. (See
app C for instructions.)

b. Valid individual test failures (1-out-of-4) (notice
status). Upon notification of a nonitoring sanple failure,
the Program Authority will direct the appropriate
inspector to initiate verification sanpling. For valid

i ndi vidual mcrobiological test failures during
verification sanpling, the Program Authority w |

i medi ately notify the producer. Only the producer,

whet her prine or subcontractor, need be notified. Testing
frequency will remain weekly as specified in paragraph 4-
1c(2). (See paragraph e bel ow for Suspension requirenments
as a result of an inmnent health hazard.)

c. Valid 2-out-of-4 test failures (warning status). For
valid 2-out-of-4 mcrobiological test failures, the
responsi bl e Program Authority will-

(1) I'mediately warn the prinme contractor and producer by
tel ephone that the producer is in a warning status and
conpl ete DD Form 1232. Instructions for conpleting this
formare in appendi x C

(2) I'mediately informthe appropriate contracting agency
by tel ephone, facsimle, or electronic nessage. Provide
copies of DD Form 1232 to the appropriate contracting
agency wWith informati on copies to the prime contractor,
subcontractor, destination inspector, and regul atory
agenci es as appl icable. The report will state that the
producer’s nicrobiol ogical and QC prograns are unreliable
for the type of product and characteristic concerned and
that the producer nust take corrective action.

(3) Informthe inspector to take the next sanple within 21
days of providing such notice, but not before the | apse of
3 days after notifying the contractor of the 2-out-ofA
warni ng status. Sel ect sanples as soon as possible. For
i nfrequently produced itens where production days nay be
weeks or nonths apart, sanple the next production

follow ng notification of warning status.

d. Valid 3-out-of-5 test failures (suspension status).
For valid 3-out-of-5 mcrobiological test failures, the
Program Authority will-

(1) Take action to suspend procurenent and delivery of
that type of product. Note that food | aboratory test
results for frozen desserts, soft serve ice (cream mlk
and yogurt, and sal ad- type conveni ence foods are not

al ways "al ter consunption.” Therefore, Governnent test
results indicating nonconformance are cause for action of
iall future deliveries of a known nonconform ng production
ot.

(2) Imediately notify, as appropriate, the contracting
officer, prime contractor, subcontractor, destination

i nspector, and/or regul atory agenci es by tel ephone,
facsimle, or electronic nessage on the sane day, and
conplete DD Form 1232. Address the formto the
appropriate contracting agency with information copies to
the prine contractor, subcontractor, destination

i nspector, and regul atory agencies as applicable. This
report will state that the producer’s m crobiol ogical and
QC continues to be unreliable for the type of product
concerned and that the producer will not ship the product
until the producer conpletes reinstatenent procedures.

e. |Inmmnent health hazard

(1) A product or practice that creates or appears to
create an inmmnent health hazard will be sufficient cause
for the i mmedi ate suspension of delivery of all involved
products until the problemis resolved. Exanples include-
(a) Acritical establishnent sanitary defect which could
likely result in product contanination.
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(b) The laboratory confirned presence of foodborne
pat hogens in a product for which zero tol erance has been
est abl i shed.
(c) A pasteurized product with a positive phosphatase
reaction.
(d) A pesticide, antibiotic, mycotoxin, or other substance
in quantities exceeding authorized limts.
(e) An aseptically processed and packaged m |k or
product that does not nmeet commercial sterility
requirenents.
(2) The testing |aboratory will inmediately report
| aboratory confirned health hazard(s) to the origin
i nspector and the Program Authority by tel ephone,
facsimle, or electronic nessage, confirnmed by a foll ow up
copy of DD Form 1222.
(3) The Program Authority wll-
(a) Suspend procurenent and delivery of that type of
product. Note that test results for frozen desserts,
serve ice cream m |k and yogurt, and sal ad-type
conveni ence food are not always "after consunption."”
Therefore, U S. Governnent test results indicating
nonconformance are cause for rejection of future
deliveries of a known nonconform ng production |ot.
(b) I'mediately notify, as appropriate, the contracting
officer, prime contractor, subcontractor, origin/
destination inspector, and/or regul atory agencies by the
nmost expedi ti ous net hod and conplete a DD Form 1232. This
report will state that the producer’s QC continues to be
unreliable for the type product concerned and the product
i s suspended until reinstatement procedures are conpl et ed.
(c) Notify the appropriate U.S. State or local health
agency with authority over the affected product. This
action will be confirned in witing to all personnel or
agenci es notified.
(4) The Program Authority may reinstate products suspended
fromdelivery due to an iminent health hazard only by
following option 1 or 2, paragraph 4Aa or 4-b,
respectively.
f. "M values Verification test results that exceed
m crobiological limts for "M values for any type of
product are sufficient cause for inmmediate suspension of
delivery of all involved products. The Program Authority
will-
(1) Inmediately suspend and report |aboratory confirned
"M value test results to the origin inspector by the nost
expedi tious nmethod confirmed by a fol |l owup DD Form 1222.
(2) Notify by the npst expeditious nethod the destination
i nspector(s), the appropriate contracting agency, and the
prime contractor and subcontractor to prevent further
deliveries of involved products.
g. Quality history. Contractors who maintain a 0-out-of-
4 or -out-of 4 test failure status have an acceptable
quality history. Contractors who have a valid 2-out-of-4
or 3-out-of-5 test failure, or who have had i nm nent
heal th hazards, or who are in a reinstatenent status have
an unreliable quality history. Use the quality history to
determ ne the frequency of QAVs as specified in paragraph
3-2b.

mlk

sof t

4-4. Reinstatenent procedures

The contracting agency will request the Program Authority
toinitiate reinstatement procedures. Because destination
sanpling is not possible during suspension of deliveries,
the Program Authority will specify the use of one of the
options in a and b bel ow for reinstatement sanpling.

a. Option 1 concerns contractor sanpling and approved

| aboratory testing.

(1) The prine contractor will direct the producer to
submit reinstatenent sanples to an approved | aboratory.
The contractor will submt to the USAVL a Certificate of
Conf ormance signed by the prine contractor stating the
corrective action taken and assuring conpliance with

contract requirenents.
(2) A numbered IMS List, US. Federal, or US. State-
approved milk |l aboratory test result report wll support

this certification. This |aboratory nust be approved to
performthe official test nethod specified in the
contract, PMO, or specification, as applicable.

(3) The contractor will bear the cost of testing.

(4) The sanples subnmtted to the approved | aboratory nust
be packaged end item sanples identified as representing
different lots produced after suspension.

(5) Not more than 1-out-of-4 consecutive test results can
show nonconformng results for the type of product and
characteristic causing suspension. The Program Authority

will nmake this determ nation on the results of not |ess
than four consecutive valid test results of reinstatenent
sanpl es.

(6) If the type of product under suspension is a frozen
dessert, the sanples will include the sane flavor(s) as
the nonconf or m ng flavor(s) causing the suspension.

b. Option 2 concerns origin U S. Government sanpling and
testing.

(1) The U. S. Governnent will use verification sanpling for
the type of product suspended until U.S. Governnent test
results show the contractor has acceptabl e nicrobi ol ogi cal
and quality history (such as not nore than 1-out-of-
consecutive test results are nonconformng for the
characteristic causing suspension).

(2) The Program Authority will require 0-out-of-4 on
suspensi ons due to imminent health hazards. The Program
Authority will make this determ nation on the results of
not | ess than four consecutive valid test results of

rei nst atement sanpl es.

c. Wen the Program Authority determ nes that the
producer has regai ned acceptable QC based on option 1 or
has met the requirenents of option 2, he or she will
notify the appropriate contracting agency. The contracti ng
officer will then notify the contractor and origin

i nspector of the date to resume deliveries. Then, the
origin inspector will notify the Program Authority of the
date the contractor will resunme deliveries and the status
of the contractor’s quality history.

d. After reinstatenent, the contractor has no quality
history for the itemor itens reinstated. The Program
Authority will initiate verification sanpling to establish
an acceptable QHR

Table 4-1
Microblological criteria for dairy products
" Standard Plate Coliform Combined yeast Keeping Praliminary
count {SPC) count and moid count Quality Test incubation count
Product(s} (Seenotes 3 & 4) (Sea note 4) {See note 4) (See note 5) (See notes 4 & 6)
Asoptically procassed and packaged 0 per mi 0 per mi 0 per ml
milk and milk products {Seenotes 7 & B) {See note 7) {(Seenota 7)
Buttermilk and acidophilus milk <10 per gram
Cottage chease <10 per gram <10 per gram
Cream, sour, cultured < 10 per graro <10 per gram
Grade A pasteurized milk and milk < 20,000 per ml <10 per mi < 100,000 par mi < 200,000 per m}
products (See note 9)
Ice cream preducts, flavored, fruit, < 50,000 per gram < 20 per gram
and/or nuts
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Table 4-1
Micrebiological criteria for dairy products—Continued

Standard Plate Coliform Combined yeast Keeping Preliminary
count {(SPC) whont and mold count Quality Test incubation count
Product(s) (See notes 3 & 4) (See note 4} {See note 4) {See note 5) {Seenctes 4 & 6)
Ice cream products, vanilla and plain -~ < 50,000 per gram <10 per gram
flavored
lce milk, milkshake and/or frozen
dessert mix:
vanilla flavor <50,000 pergram <10 per gram <10 per gram
other flavors <50,000 pergram <20 per gram <10 per gram
Yogurt, chilled <10 per gram <10 per gram
Yogurt, frozen, plain <10 per gram
Yogunt, frozen, flavored <20 per gram
Yogurt soft serve mix < 10 per gram.
Notes:
1. Phosphatase as specifiad in the PMO.
2, Productsshallbefreeafanhbmﬁcorpnﬂadarsaduesmbelowmeacﬂonlevela lished for such resi by the applicable Federal regulatory agency. Antibiotk
residue testing shall be by the mathod described in the PMO. Examinations and test to detect including pesticides, shafl be conducted by hods recognized

by the applica.bla Federal regulnlory agency.
3. Not app
4. All counts are rnaxlmum alltmed standards.

5. KQ Test: Products are heid at 7°C 4 1* and tested {SPC 32°C for 48 hours) on manutacturers pull data.
6. Products are incubated {within 24 hours of packaging) at 21°C for 18 hours, a sample is plated on Standard Methods Agar, and platas are incubated at 21°C for 25-48

hours. Higher count atiowed for older sampkn
7. rcos will be ot i

health hazard,
8. Either aerobic or

anaerobic SPC. :
9. This value { < 100,000} is for a 10 day pult date product. The KQ limit can ba adjusted to accommodate tonger pull date products.

Table 4-2
Microbiological limits for prepared salads and spreads
Counts n c m M
Aerobic plate count (APC) 5 2 100,000 per gram 1,000,000 per gram
E. coli most probable number {MPN) 5 2 <3 par gram 10 per gram
Yeast and mold count 5 2 200 per gram 1,000 per gram
Campylobactar jejuni 5 2 100 per gram 1,000 per gram
Staphylococcus auraus 1 5 2 100 per gram 1,000 per gram
Clostridium perfringens 1 5 2 100 per gram 1,000 per gram
Bacillus cereus 1 5 -4 100 per gram 1,000 per gram
Salmonelia species ! Zero (0) tolerance 2
Listaria moncytogenes ! Zoro (0) tolerance 2
E. coli 0167:H7 1 " Zewo (0) tolerance 2
Lagend:
n humber of samples examined.

imum number of with values equal fo or above m.
m-va!uea above this leval, but below that of M are of marginai microbiological quality.
M=values above this level are unaccepiable and the product is rejected and deilveries are suspended.
Notes:
1 Thesa tests/counts apply to products that have a ph > 4.6.
2N viable pathogen in a 25 gram sample.
Table 4-3
Microbiological limits for sandwiches and ready-to-eat meats
Counts n [] m M
Aerobic plate count (APC) 5 2 100,000 per gram 1,000,000 per gram
E. coli (MPN) 5 2 <3 per gram 10 per gram
Campylobacter jejuni 5 2 100 per gram 1,000 per gram
Staphylococcus aureus 5 2 100 per gram 1,000 per gram
Clostridium perfringens 5 2 100 per gram 1,000 per gram
Salmonella species 1 Zero (0) tolerance 2
Listeria moncytogenas ! Zero (0} tolerance 2
E. coli 0167:H7 1 Zero (0) tolerance 2
Legend:

n=number of samples axammsd
c=maxi number of

d with values equal to or above m.

m:=values above this lavel, but below that of M are of marginal microbiological quatity.
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Tabie 4-3

Microbiotogical limits for sandwiches and ready-to-eat meats—Continued

Counts

n

< m M

M=values above this level are unacceptable and the product is rejected and deliveries are suspended.

Notes:

1 These tests/counts apply to products that have aph > 4.6.
2 No viable pathogen in a 25 gram sample.

Table 4-4

Microbiological limits for tofu

Counts n c m M

Aerobic plate count (APC) 5 2 1,000,000 per gram 1,000,000 per gram
E. coli (MPN) 5 2 100 per gram 2,000 per gram
Staphylococcus auraus 1 5 2 100 per gram 10,000 per gram
Salmonella species 1 Zero (0) tolerance 2

Listeria moncytogenes Zero (0) tolerance 2

Yersinia entarcoliticus 1 Zero (0) tolerance 2

Legend:

n=number of samples axamined.
c=maximum numbes of samples allowed with values equal 1o ar abova m.

m=values abova this level, but below that of M are of marginal microbiclogical quality.
M=values above this levet are unacceptable and the product is rejected and deliveries are suspended.

Notes:

1 These tests/counts apply to products that have a ph > 4.6.
2 Np viable pathogén in a 25 gram sampie.

Chapter 5

M crobi ol ogi cal Mnitoring at Retail/User Leve

5-1. Purpose

Thi s chapter describes guidelines for mcrobiol ogica
noni toring of ground neat processing, soft serve
yogurt processing, and soft serve ice (crean) mlk
processing at the retail/user level. The applicable
MACOM has the option to adopt, inplenent, and direct
this program The programw || assist veterinary/
nmedi cal food inspection personnel in nonitoring
mcrobial limts at various processing control points
and identify unwhol esone and inferior quality at the

retail user level. The guidelines in tables 5-1 and 5-
2 will help veterinary nmedical food inspection
personnel interpret |laboratory results and assist in

foll owup testing.

5-2. Responsibilities

a. The conmm ssary officer/accountable officer or
desi gnated representative is responsible for
(1) Ensuring the product(s) is (are) made avail abl e
for testing.
(2) Maintaining records as required by appropriate
activity head-quarters or applicable regulations.
(3) Initiating corrective actions when notified by
vet eri nary/ nedi cal food inspectors of nonconforning
| aboratory test results. Wen applicable, notify next

hi gher organizational |evel (for exanple, Defense
Conmi ssary Agency (DeCA) regional office, or Arny and
Air Force Exchange Service (AAFES) staff
veterinarian). b. Veterinary/medical personnel will

performresponsibilities as outlined in paragraph 1-4
of this regulation

5-3. Sanple selection and handling

a. General. The special instructions of TSGs of the
mlitary Services and/or MACOM directives will govern
sanpl e sel ection, accountability, preparation, and

subm ssi on. The sanpl es nust represent a product that
the retailer/user is processing or packagi ng. Protect
sanpl es agai nst any significant change that would
affect test results during the interval between
collection and | aboratory anal ysis. Use aseptic
sanpling procedures at all tines to elimnate any
possibility of sanple adulteration

b. Product sanples. Sanples should originate from
intact retail containers or fromaseptically collected
non-intact sanples. At a mninum consider the
follow ng processing sites for sanpling products:

(1) Beef trimmngs. Select sanples fromcoarse ground
and/ or chopped trimming at the tine of receipt
trimmngs generated by the conmi ssary; imedi ately

prior to the first operational grind;, and again prior
to the second operational grind
(2) Finished ground beef pork, and poultry. Select

sanpl es fromthe finished product at the end of
packagi ng and t he packaged product fromdispl ay cases
(3) Soft serve products. Select sanples fromthe raw
mx at the tinme of receipt; the raw m x at the tine
imediately prior to processing in the soft serve
machi ne; and the finished product exiting the soft
serve machi ne. c. Environnmental sanples. Select
envi ronnental sanples fromfood preparati on equi pment
food contact surfaces (for exanple, grinders, knives
aprons, etc.). Consider bacterial counts valid only if
they are obtained fromfood contact surfaces and
processi ng equi pment that have undergone routine

| eani ng/ sani ti zi ng procedures.

5-4. Analytical requirenments
The mi crobiol ogical criteria for ground beef, ground
pork, ground poultry, soft serve yogurt, and soft

serve ice (cream) mlk are in tables 5-1 and 5-2. Use
these limts as an index to evaluate the quality of
raw material and processing equi pment sanitation,
facility sanitation, and food handl ers’ hygi ene

practi ces.

5-6. Sanpl e frequency

a. Base the sanple frequency on the mcrobiologica
and quality history for each product. M ninum
sanpling frequencies are as follows:

(1) Monitoring sanples. Submt nonitoring sanples
whenever: the accountable officer receives a custoner
conpl aint; product shelf life is |ess than adequate
unsani tary environmental conditions exist; when, in
the inspector’s judgenent, |aboratory testing is
necessary to protect the U S. Government’s interest or
consuner’s heal th; or when requested by the
accountabl e of ficer/responsible officer. When test
results exceed mcrobiological limts in table 5-1 or
5-2, initiate verification sanpling i mediately.
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(2) Verification sanples. Perform established linmts, consider additiona

verification sanpling on a mnimum of five sanpling and corrective action
consecutive production days for each type of
product. Sanples will originate from 5-6. Quality history records
processi ng points referenced in paragraph 5-3.
b. If mcrobiological test results MACOVE will establish requirenents for
i ndicate that sanples fromall five m crobi ol ogi cal nonitoring QHRs. Records may
consecutive days are within the established be manual or automated. (See app C for
l[imts in tables 5-1 and 5-2, nicrobiological gui del i nes on nai ntai ning HRs.)
testing may be reduced. If the

m cr obi ol ogi cal test results exceed the

Table 5-1
Microbiological criteria at the retail/user level

Aerobic Plate Fecal coliform Combined yeast ~ Coliform

count (APC) count and mold count count
Products (See note 2) (Sea note 2) (Seanote 2) (See note 2}
Ground beef, beef trimmings, pork and pouitry; < 1,000,000 per gram <100 per gram
chilled or frozen
Environmental swab or sponge samples (See note < 100 per 50 sq cm <10 per 50 sgcm
3
Yogurt, soft serve < 100 per gram <100 per gram
Notes:

1, Microbiofogical counts can be used as an index for evaluating the sanitation status of processing equipment and the facility.
2. All counts are maximum recommended limits.

3. Counts from unmeasured surfaces should be compared with pravious counts from those surfaces.

Table 5-2

Microbiological criteria tor soft serve ice (cream) milk at the retail/user level

Counts n c m M
Standard plate count [ 2 < 50,000 per gram < 250,000 per gram
Coliform MPN [ 2 £ 100 per gram < 1,000 per gram
Legend:

n=number of samples examined.

-2 number of llowed with values equal to or above m.

m=values above this lavel, but below that of M are of marginal microbiological quality.
M= values abova this lavel are unacceptable. Cease production until correction is made and affected product disposed of property.
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Appendi x A References

Section |
Requi red Publications

AR 40- 657/ NAVSUPI NST 4355. AF/ MCO P10110. 31G

Vet eri nary/ Medi cal Food | nspection and Laboratory
Service. (Cited in paras 1-4h(1), 3-1, and 3-2b.)
Bact eri ol ogi cal Analytical Manual (Cited in para 4-
2b.) This manual is available fromthe Association
of Oficial Analytical Chemists, 2200 WI son

Boul evard, Al exandria, VA 22201-3301.

Conpendi um of Met hods for the M crobi ol ogi cal
Exam nati on of Foods

(Cited in para 4-2d.) This nanual is available
fromthe American Public Health Association, 1015
Fifteenth Street, NW, Washi ngton, DC 20005.

Directory of Sanitarily Approved Food

Est abli shments for Armed Forces Procurenment (Cited
in para 1-49g(2).) This docunent is available from
Headquarters, U S. Arny Veterinary Conmand (Prov),
ATTN:  MCV-FA, Fort Sam Houston, TX 78234-6000.
Directories are al so published by all MACOWs
OCONUS.

Grade "A" Pasteurized M|l k Odinance (PMO) (Cited
in paras 1-4h(2), 1-4h(3), 1-5b, 2-2c, 2-29g(3), 4-
2, 4-4a(2), and table 4-1.) Public Health Service/
Food and Drug Admi nistration Publication No.229.

Thi s docunent is avail able fromthe Superintendent
of Docunments, U.S. Governnent Printing Ofice,
Washi ngt on, DC 20402.

Oficial Methods of Analysis of the Association of
Oficial Analytical Chemsts (Cited in para 424.)
This book is avail able from Associ ation of O ficial
Anal ytical Chemi sts, 2200 W/ son Boul evard,

Al exandria, VA 22201-3301.

Sanitation Conpliance and Enforcenent Ratings of
Interstate M1k Shippers (IMS List) (Cted in paras
1-49(2), 2-2a(2), 4-4a(2), and app B.) This
document is available fromthe U S. Food and Drug
Adm ni stration, M|k Safety Branch, HFS-26, 200 C
Street, SW, Washington, DC 20204.

Standard Met hods for the Examination of Dairy
Products (Cited in para 4-2.) This book is

avai l abl e from Ameri can Public Health Associ ation,
1015 Fifteenth Street, NW, Washington, DC 20005.

Section |1
Rel at ed Publications

A related publication is nmerely a source of
additional information. The user does not have to
read it to understand this publication.

Assi stant Secretary of Defense (Health Affairs)
Letter of Instruction Concerning Veterinary
Services and the Safety and \Wol esoneness of the
Food Supply

Dairy Establishnents Surveyed and Approved for USDA
Grading Service This docunent is available fromthe
U. S. Departnent of Agriculture, Agricultural

Mar keting Service, Dairy Division, Room 2750- Sout h,
P. O Box 96456, Washi ngton, DC 20090- 6456.

DLAR 4155. 26/ AR 40- 660/ NAVSUPI NST 10110. 8C/ AFR 161-
42/ MCO 10110. 38C DOD Hazardous Food and
Nonprescription Drug Recall System

DODD 6015. 5
Joint Use of Mlitary Health and Medical Facilities
and Servi ces.

DOD Federal Acquisition Regul ation Suppl enent
Federal Acquisition Regulation

Food and Drug Admi nistration Conpliance Program
Cui dance Manual , Program 7303. 037

M L- STD 668 Sanitary Standards for Food Pl ants.
Mlitary standards are avail able fromthe Navy
Avi ation Supply Ofice, 700 Robbins Avenue,

Phi | adel phia, PA 19111-5098.

M L- STD 1155 Sanitary Standards for Frozen Dessert
Pl ants.

M L-STD 1162 Sanitary Standards for Cheese and
Cheese Products Pl ants.

M L- STD 1481 Sanitary Standards for Meat Processing
Pl ants in Overseas Areas.

M L- STD 1482 Sanitary Standards for Butter (and
Rel at ed Products) Pl ants.

USDA Meat and Poultry Inspection Directory This
docunent is available fromthe Superintendent of
Docunents, U.S. Governnent Printing Ofice,

Washi ngt on, DC 20402.

Section |11
Prescri bed Forns

DD Form 2385 M crobiol ogical Quality Hi story

Record. (Prescribed in paras 2-2c, 2-3a, and app
C)
Section |V

Ref erenced Forns

DA Form 11-2-R Managenent Control Eval uation
Certification Statenent.

DD Form 1222

Request for and Results of Test.

DD Form 1232 Quality
Assurance Representative’ s Correspondence.

Appendi x B

Worl dwi de Veterinary Laboratory Services

O ficial l|aboratories furnishing | aboratory
services are as follows:

a. Veterinary |aboratory at BAMC and overseas Arny
medical facilities. (See table B-1.)

b. USPHS | aboratories and those State, county,
city, and municipal |aboratories approved by the
USPHS for the whol esoneness testing of fresh dairy
products. The current edition of the FDAs | M5 Li st
contains a list of approved | aboratories.

c. Oher laboratories as individually authorized
by TSG DA, or MACOM Commanders.
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Table B-1
Veterinary Service Laboratories

Laboratory Area serviced

DOD Veterinary Laboratory

Brooke Army Medical Center
ATTN: HSHE-VS-I.

Building 2630

Fort Sam Houston, TX 78234-6200

Food Analysis Lag 1
Tripler Army Medical Center
Schofield Barracks, HI 96857-5460

Chief, Veterinary Pub Hith & Diag Lab
Veterinary Services

USAMEDDAC, Panama

APQ Miami 34004

U.8. Army Vet Lab—Europe
10th Medical Laboratory
Building 3810

APQ AE 09180-3619

Hawali & Pacific Rim

CONUS, Hawaii & Pacific Rim, Panama, Alaska, North Atlantic & Caribbean

Panama & Central America

Europe, Mideast, Southwest Asia & Africa

Notes:

1 The laboratory in Hawaii provides only chemical and microbioiogical testing of resh dairy products and micrebiclogical testing of commissary ground beef and
convernience foods such as salads and preparad foods. BAMC tests other samples from Hawaii and the Pacific Rim.

Appendi x C
Qual ity History Records

C-1. Quality history records Keep DD Form 2385 and
quality history files for each type and line item
provi ded by a manufacturer supplying fresh or cultured
dairy products, frozen desserts, soft serve ice
(cream) milk and yogurt, sal ad-type conveni ence foods,
coarse ground and/or chopped neat products, or ground
poul try products to the Government, or PHF tested
under the foodsafety surveillance program Suspense
procedures will assure tinely and orderly regul ation
of frequencies of sanitary inspections, QAV, and
product sanpling for testing. Place a copy of each DD
Form 1222, DD Form 1232, DD Form 2385, and rel ated
correspondence in the quality history file. Keep the
forms according to existing regulations, either in
active or inactive status.

C-2. DD Form 1222

Send a DD Form 1222 (signed and with Section A

conpl eted) with each sanple or group of sanples
submitted to the Governnent for testing. (See fig C|
for an exanple of a conmpleted DD Form 1222.)
Accurately prepare forns with proper sanple
identification. The laboratory will conplete section
B of the DD Form 1222 and forward the original and one
copy to the origin inspector and one copy to the
destination inspector. (Exception: when sanpling is at
the origin, the original and two copies will be sent
to the origin inspector.) On receipt of test results,
the origin inspector will file the original in the
contractor’s (producer’s) quality history file after
annotating pertinent data oil DD Form 2385.

Addi ti onal copies may be used as enclosures to letters
and reports as required. Use the instructions bel ow
to conmplete DD Form 1222, section A

a. Block 1. Enter the nanme and address of the
| aboratory to which the sanple is subnitted.

b. Block 2. Enter the nanme and address of the
i nspection office submtting the sanmple(s), and
indicate if it is at the origin or destination. Also
enter the name and title of the individual submtting
sanpl es and the DSN or commerci al tel ephone nunber
with area code.

c. Block 3. Enter the name and address of the
prime contractor and all known contract nunbers
pertaining to the products being tested. I|nclude
Def ense Logi stics Agency, |ocal, exchange, and/or
ot her contract nunbers as applicable.

d. Block 4. Enter the name and address of the
produci ng establishnent. State "Sane as Bl ock 3" when
this information is identical to information in Bl ock
3

‘e. Block 5. Enter the description of the itemto
be tested or "See Block 16" (when submtting nore than
one type of sanple).

f. Block 6. Enter appropriate product sanple nunber
or "See Block 16" (when submitting nore than one
sanpl e.)

Block 7. Enter the "contractors | ot nunber" or

"See Bl ock 16" (when subnmitting nore than one lot).

h. Block 8. Enter the reason for submitting the
sanpl e, such as "GI" CGovernnent testing), "RI"
(relnstatement testing), "CT" (chenical testing), or
"ST,’ (special testing).

i. Block 9. Enter the tinme and date the sanple was
shipped to the | aboratory.

j. Block 10. Enter "End Itenmt for single sanple
submi ssion or "See Bl ock 16" when submitting nore than
one type of sanple.

k. Block 10a. (1. Enter the quantity submtted or
"See Bl ock 16" when subnitting nore than one type of
sanpl e.

|. Block 11.
represents a known specific |lot quantity.
16 for additional data, as required.

m Block 12. Enter the nunber and date of this
regul ation.

n. Block 13. Enter the source of the sanple(s),
such as DeCA, AAFES, or contractor.

0. Block 14. Enter the shipnent method (such as
United Parcel Service, Federal Express, Delta/
Arerican/ United Express, U S. Express Mail, U S. Mil,
or mlitary courier).

Bl ock 15. Enter the time and date the sanples
were obtained. Enter the signature block of the
veterinary/ medical officer-in-charge (OC). Ensure
the O C or nonconm ssioned officer in charge signs the
bl ock. g. Block 16. For all sanples subnitted,
enter the sanple nunber, product name and identity
(type, grade, class), the product code date, date of
pack (DOP) (Pasteurization/processing/production
date), and test desired. Enter the flavor when
subm tting frozen desserts. Enter "Pilot Included for
Tenperature" when submitting a chill product. A one-
hal f pint container or equivalent is the mninum size
for a pilot. A pilot is not required for frozen
products. List no nore than six sanples on one DD
Form 1222. Enter the security seal nunmber when one is
used for mail shipnent. r. Block 17. Enter the
i nspection codes and the purchasing activity address
that require copies of test results.

C3. DD Form 1232 Use DD Form 1232 when referring
nonconformance i nformation to applicabl e Federal,
State, or local agencies concerned wth product
requirements. (See fig G2 for a conpleted sanpl e of
DD Form 1232.) Use the instructions below to conplete
DD Form 1232. a. Block 1. Enter the conplete
address of the appropriate contracting agency
responsi bl e for adm nistration of the contract.

Enter "Unknown" unl ess the sanple
Use bl ock
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b. Block 2. Enter the conplete address of
the originating office to include DSN or
conmer ci al tel ephone nunber.

c. Block 3. List current contract(s),
date(s) of expiration, and destination(s).
Continue listing in the Subject block.

d. Block 4. Enter the itemdescription as
listed on the contract to include the flavor
as applicable.

e. Block 5. Enter the nanme and address of
the prime contractor.
f. Block 6. Enter the nane and address of

t he manufacturer, if different fromBl ock 5.

g. Subject block. Enter information as
applicable for 2-out-of-4 warning status, 3-
out - of - S suspensi on status, suspension status
for imm nent health hazards, or positive test
results on verification sanples for food
pat hogens and food surveillance prograns.
Additional information required in this block
i ncl udes the follow ng:

(1) Enter the results of the last five test
exam nati ons being reported in descendi ng
order.

(2) Enter any change of sanpling frequency or
contractor’'s status as applicable, for
exanpl e, nonitoring sanpling increased to
verification sanpling, warning status (2-out-
of -4 test failures), or suspension action (3-
out-of-5 test failures).

(3) Record notification information that
supports notifying the contractor of status by
t el ephone.

(4) Record additional information or coments

that will assist the reviewer in initiating
corrective action.
h. Block 7. Enter the signature bl ock and

signature of the QA representative (veterinary
or nedi cal inspection personnel).
i. Block 8. Enter applicable date.

C-4. DD Form 2385 Maintain a DD Form 2385 for
each product type supplied by the
manuf act urer. Reproduce the DD Form 2385
locally on 8 1/2-by 11-inch paper; a copy of
this formis located at the back of this

regul ation for reproduction purposes. Enter
only validated test results on the DD Form
2385. When it is determined that test results
are invalid or that sanpling occurred prior to
3 days after notifying the contractor of 2-
out-of-4 test failures, line out non-
conforming test results and annotate a
statement in block 13. GCircle valid
nonconform ng test results. Circling these
results depicts the 3-out-of-5 concept.
Crcling also indicates that an additiona
action is required.

Note: The 3-out-of-5 concept does not apply
to the food pathogen surveillance program)
Record all reinstatenent test results,
including results of testing by option 2
(See para 44b.) Use the instructions belowto
conpl ete DD Form 2385.

a. Block 1. Enter the activity
responsi ble for nmintaining the DD Form 2385.
b. Block 2. Enter the conplete product

description, as listed on the contract.

c. Block 3. Enter the nane and address of
the prinme contractor
d. Block 4. Enter the nane and address of

the manufacturer, if different from bl ock 3.

e. Blocks 5a and b. Enter the nane and
t el ephone nunmbers for the prine contractor or
manuf acturer’s representative to whom
nonconf or mances are to be reported.

f Block 6. Record the contractua
docunent (s) that cite the actual requirenents
for characteristics recorded in block 9, (for
exanpl e, specifications, TDS, or naster
solicitation numnber).

g. Block 7. Enter the test(s) being
| ogged on the QHR
h. Block 8a. Enter the date and tine the

sanpl e was taken fromthe establishnent.

i. Block 8b. Enter the date and tine the
results were received fromthe USAVL.

j. Block 9. Enter the product code.

k. Block 10. Check the block (a, b, or ¢)
that indicates the type sanple being tested.

I. Block 11. Entries in blocks 1lla
through lie will reflect actual inspection
results.

m Block 12. Enter the nanme of the
pat hogen identified, when applicable.

n. Block 13. Enter action taken based on
i nspection results. As a minimum enter "no
action required."”

C-5. File maintenance Maintain files
according to existing regulations. In addition
to the fornms listed in paragraph C1, files
shoul d contain copies of-

Al'l correspondence.

Menor anda for record.

Resul ts of inspections.

Reports of nonconfor mances.

. Any special instructions affecting the
adm ni stration of the contract.

©oo o
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REQUEST FOR AND RESULTS OF TESTS

PFAGE NO NO OF PAGES

1

SECTION A-REQUESY FOR TEST

"+ TO% (insiude FI7 Code)

Brooke Army Medical Cenmter

ATIN: HSHE-US-L

Bldg. 2630

Fort Sam Houston, TX 78234-6200

. FROM: (Inciude ZiP Coda)

JDepaty Commander for Vet Sves
PO Box 65

Fort Belvoir, VA 22060-5165
DSN: 354~3357

SSG Moe (Origin Inap)

3. PRIME CONTRACTOR AND ADORERS (Inctude S17 Coss)
Billy's Fine Food

17530-K Fullerton Road

Manassas, VA 23519

USDA Plant Code: 2121

conTmacy mumsen _ DECAQ2-92-A-B995

MANUFACTURING FLANT NAME AND ADDRESS (Inviude Z1P Code)
Same as Block 3

P.O. NUMBER
S. END ITEM AND/ OR PROJECT S EAeLE T LOT NG [ . RRaSON FOR SUBMITTAL soate
) e " |see 1y
e Block 16 ock 16{Block 14 GT :

10, MATERIAL TO BE 10a, ret LAY " ”Rﬂ?ﬂm 2. gst.cnlnlpr‘[h.lﬂolr'gloﬁ mﬂlm NO. & RSV

See Block 16 See Block 16 AR 40-70, Date of Re tion
13 PURCHASED FROM OR SOURCE 14, SHIPMENT METHOD 1S DATE SAMPLED AND SUBMITTED BY

1030/2 Fsb 92
NA Mil Courier Mike B. Goldfruit, MAJ, DCVS

18. REMARKS AND/OR SPECIAL INETRUCTIONS AND/ ON WAIVERS,

Product Quantity
le No Item Code DOP Submitted Test red

%{7— AIT White Meat 920410 1 Feb 92 12 oz m—a‘}?“'i'—, i,E.coli,YsM
Chicken Salad

1380-28 Curried Chicken 920406 l1Feb92 1 - 12 0z APC,Coli,E.coli,Y&M
Salad

1380-29 Seafood Pasta 920328 29 Jan 92° 6 - 12 oz Listeria/Salmonells

Pilot included for temperature determination.

17. SEND MEBFORT OF TIST TO
1380, Contracting Div, DeCA, West Svc Ctr, Kelly AFB, TX 7B241-6290

SUCTION B- RESULTS OF TEST (Comtner on pinin whitt paper i more apace o requcrod]

1. DATE SAMPLE RECEVED 2. DATE RESULTS REPORTED

]i LAB REPORT NUMBER

L) THET PERFORMED REBULTS OF TEST

WMMlmnvm:orn-_oucucucmar-r

SAMPLE

SAMPLE RIBULT REQUIREMENTS

SIGNATURE

FORM
« FEB 2

DD =.1222

REPLACES DO FORM 1222, 1 JuL S8. WHICH I§ OBSOLETE

Figure C-1. Example of a completad DD Form 1222
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QUALITY ASSURANCE REPRESENTATIVE'S CORRESPONDENCE

. TO: 1 FROM: (Name, sddress, ZIP Code, and office telephone
Cdr, Defense Persomnel Support Center Chief, Ummy Veterinary Laboratory
ATIN: DPSC-HQPA Brooke Army Medical Center
2800 South 20th Street , Bldg. 2630
Philadelphia, PA 19101 Fort Sam Houston, TX 78234-6200

3. CONTRACT, P. 0., O O. |. NUMBER

- See Below

Milk, Whole, Fresh, Type I, Class 1

3 It C [ 3 .

Dairy Pride Co. Virginia Valley Dairy
915 18th Street NW 1822 Braddock Road
Richmond, VA 23219 Springfield, VA 22030

SUBJECT, 2-out-of-4 test failures "Warning Status”

This correspondence is in support of the telephone conversation between Mr.
Mike Mingel and SSG Moe on 22 Jan 92/0830 hrs. Virginia Valley Dairy has. been
placed in a "Warning Status" for Standard Plate Counts (SPC) for the item in.
block 4. Weekly microbiological testing for SPC will continue until test results
show there are no more than l-out-of-4 test failures for SPC.. If 3-out-of-5 test
failures occurs for SPC the affected product will be recommended for suspension.
The producer's microbiclogical and quality progrem is unrelisble for the -
referenced product for SPC levels and corrective action is required.- The
following test results are provided:

Date Product
sﬁ_nmg Code SPC Coli Phos 12(8 Action Taken
Jan 92 23 Jan 70,000 & Neg . ,000 Warning Status - SPC
9 Jan 92 18 Jan 15,000 4 Neg 18,000 NA
30 Dec 91 8 Jan 25,000 8 Neg 19,000 Notice Status = SPC
23 Dec 91 1 Jan 17,000 25 Neg 60,000 Notice Status - Coli,
Increased. to Weeklv
. Testing
15 Nov 91 24 Sep 18,500 '8 Neg 60,000 NA

The plant is providing products for Dairy Pride Company under the following
contracts:

DLA13H~9X-M126 ‘EXP 12/92 Ft. Lostin D. Woods
DLA13H-9X-D186 EXP 12/92 Ft. Spiny, Ft. Poll, Ft. Sandflea

DLA13H-9X-D192 EXP 12/92 Ft. Blank
SAMPLE

DLA13H-9X-D250 EXP 6/93 Camp Swampy

CF:

Cdr, NE VSSA ATIN: N Va Dist’
Dairy Pride Co.

VA Valley Dairy

|7 SiGNATURE OF GAR T BATE
Leonardo D. Moe, $SG, U.S. Army Vet Lab 22 Jan 92
DD o M3 KDITION OF 1 OCT 64 MAY BE USED UNTIL KXHAUSTED * VAP0 1088 -Aat-gml/se%0

Figure C-2. Example of a completed DD Form 1232
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Appendi x D
Managenent Control Eval uation Checkli st

D-1. Function

The function covered by the checklist is to
ensure internal management control measures
are in place that evaluate the Food Safety and
Qual ity Assurance Program

D- 2. Purpose

The purpose of this checklist is to assist the
MACOM Vet erinari ans; Chiefs, USAVL; and U.S.
Arny Veterinary Food Inspectors in evaluating
t he key managenent controls listed below It
is not intended to cover all controls.

D-3. Instructions

Base answers on the actual testing of key
managemnment controls (for exanple, docunent
anal ysis, direct observation, sanpling,
simul ati on, other). Explain answers that

i ndi cate deficiencies and indicate corrective
action in supporting docunentation. Evaluate
t hese managenent controls at |east once every
5 years. Docunent certification on DA Form
11- 2-R (Managenent Control Eval uation
Certification Statenent)

D-4. Test questions

a. Are food products checked to assure
purchase only from approved sources? (para 1-
4)

b. Are vehicles inspected for sanitation
at the time of product delivery to nmilitary
installations? (para 1-4)

c. Are products inspected for tenperature
requi renment conpliance at the tinme of
delivery? (para 1-4)

d. Are inspection docunents properly
prepared, |ogged in, and when required,
submitted to the proper authority? para 1-4)

e. Are conmercial packagi ng, packing,
| abel i ng and/ or marking inspected for
conpliance with purchase docunents? (para 1-4)

f. Are HRs for each contractor maintained
by the responsible veterinary/ nedica
personnel ? (1-4)

g. Are required tests, filing frequencies,
and exam nations for whol esoneness standards
acconpl i shed as prescribed? (paras 2-2 and 4-
1)

h. Are test results used to evaluate the
contractor’'s ability to consistently produce
whol esonme products? (2-2)

i. Is the 3-out-of-5 concept used to
deternmi ne m ni mum accept abl e ontractor
performance? (para 2-2)

j. Are representative sanples of PHF
properly docunmented on DD Form 1222 and sent
to the appropriate USAVL? (para 3-1 and app O

k. Do results conformto the "ni val ue -of
to the establishnent receiving initial
sanitary approval ? (para 3-1)

. Is the contractor’s QC programrevi ewed
during a QAV? (para 3-2)

m Are conducted as required? (para 3-2)

n. Are results of QAVs recorded? (para 3-
2)

0. Are inspectors noting whether
deficiencies noted in prior reports are
corrected? (para 3-2)

p. Are sanpling schedul es and procedures
conducted as prescribed? (para 4-1)

g. Are sanples selected fromthe nost
frequently purchased product |line and from
appl i cabl e production lines? (para 4-1)

r. Are specified techniques and procedures
used to determi ne mcrobiological criteria?
(para 4-2)

s. Are supervisory personnel (Veterinary
Unit Commanders or Chief, USAVL) performng
reviews to proper procedures are followed for
nonconform ng test results? (para 4-3)

t. Are the prescribed reinstatenent
procedures followed? (para 4-4)

u. Are specified PHF tested in accordance
with mcrobiological criteria as prescribed?
(tables 4-1 to 4-4)

v. Does the conmi ssary officer/accountable
of ficer ensure products are avail able for
testing? (para 5-2)

w. Are veterinary/nedical personne
performing their responsibilities in
monitoring mcrobial limts at the retail/user
| evel ? (para 5-2)

X. Do sanples selected represent products
that are being processed for consunption at
the user level? (para 5-3)

y. Do sanple procedures elininate
possibilities of sanple adulteration? (para 5-
3)

Zz. Are prescribed mcrobiological criteria
bei ng used and enforced? (para 5-4)

aa. |s the sanpling frequency based upon
the quality history for each product? (para 5-
5)

bb. Is the QHR properly nmaintained and
used correctly? (app O

D-5. Supersession

This checklist replaces the checklists fér
Heal t h Care/ Veterinary Whol esomeness Assurance
Program for Fresh and Cultured Dairy Products
and Frozen Desserts and Destination Inspection
of Sal ad- Type Conveni ence Food previously
published in DA Crcular 11-93-1

D-6. Comments

Hel p nake this a better tool for evaluating
managenent controls. Submit conments to
Headquarters, Departnment of the Arny, Ofice
of The Surgeon General, Assistant Surgeon
General for Veterinary Services, ATTN. DASG
VCP, 5109 Leesburg Pike, Falls Church, VA
22041- 3258.
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G ossary

Section |
Abbr evi ati ons

AAFES
Arnmy and Air Force Exchange
Servi ce

AO
area of operation

APC
aerobi c plate count

BAMC
Br ooke Arny Medical Center

Col i
Coliform

CFR
Code of Federal Regul ations

CONUS
continental United States

(o)
chenical testing

DA
Departnment of the Arny

DeCA
Def ense Commi ssary Agency

DLAR
Def ense Logi stics Agency
Regul ati on

DOD
Departnent of Defense

DODVL
Departnent of Defense Veterinary
Labor at ory

DOP

date of pack

FAR

Federal Acquisition Regulation
FDA

Food and Drug Admi nistration
Gr

Governnent testing

I M5

Interstate M1k Shippers

KQ

Keeping Quality

MACOM

nmaj or Arrmy comrand

MCO

Marine Corps Order

MEDDAC

nedi cal departnent activity
M L- STD

mlitary standard

MKQ
Mosl ey Keeping Quality
ML
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mililiter
MPN
nost probabl e nunber

NAVSUPI NST
Navy Supply System Command
I nstruction

ac
of ficer in charge

PHF
potentially hazardous food

PI
Prelim nary |ncubation

PMO
pasteurized M Ik Ordi nance

qual ity assurance
QAV
qual ity assurance visit

quality control

QHR
quality history record

RT

reinstatenent testing
RTE

r eady-t o- eat

SPC

standard pl ate count
ST

speci al testing

TDS

techni cal data sheet
TSG

The Surgeon Ceneral
USAVL U. S.

Arnmy Veterinary Laboratory (CONUS
or OCONUS)

usc

United States Code

USDA
U S. Departnent of Agriculture
usbC

usbC
U.S. Departnent of Commerce

USPHS
U S. Public Health Service

Section |1
Terns

Aer obi ¢ pl ate count

Met hod for measuring bacteri al
popul ations in a food product
expressed as a colony count per
unit or colony formng units per
unit.

Adul terated
Any product covered by this
regulation if one or nore of the

15

conditions exist as described in
21 CFR 402 as anended. For the
purpose of this regulation, an
adul terated product is

unwhol esone.

Approved | aboratory

Any mlitary, nunbered I M List,
U S. Federal, or State testing
facility certified by the MACOM
Commander to test food products.

Characteristic

Any requirenent specified or
referenced in this regul ation that
nay be eval uated by test or

exani nati on.

Coliform bacteria

Short rod shaped bacteria that
consist of all aerobic and
facultative anaerobic, gram
negative, non-sporeform ng
bacteria that ferment |actose with
gas formation. The intestinal
tract of an animal is a mgjor
source of these bacteria.

Directory

The Directory of Sanitarily
Approved Food Establishnents for
Arnmed Forces Procurenent including
annexes, published by U S. Arny
veterinary Command (Prov) or other
OCONUS MACOMS.

Desti nation | nspector

The military food inspection
activity responsible for

perform ng i nspection of foods at
t he point of acceptance by the
Cover nnment .

Escherichia coil

Gram negative bacteria that are
part of the nornmal flora of the
intestinal tracts of man and
ani mal

Est abl i shnent

A pl ace of business or residence
with its furnishings and staff

t hat produces subsistence or

wi shes to produce subsistence for
the US mlitary.

Exami nati on for m crobiol ogi cal
and quality characteristics
Laboratory testing and physi cal
det ernminati on including
tenperature and age of the
product, sensory exam nation, and
integrity and cleanliness of

cont ai ners.



Food contact surfaces

Those surfaces of equi prent and
utensils with which food
normally cones in contact; and
t hose surfaces from which food
may drain, drip, or splash back
into food or onto surfaces
normally in contact with food.
Fresh and cultured dairy
products M1k and mi| k products
as defined in the USPHS Grade A
Past euri zed M1k Ordi nance

No. 229, as amended.

Frozen deserts

Products that include ice
cream nellorine, sherbet, ice
mlk, water ice, ice creamm X,
ice mlk, mx mlk shake m x
and other simlar frozen
deserts, including frozen
novel ti es.

| mmi nent heal th hazard

A product or practice that
creates or appears to create a
significant threat of danger to
health that nust be corrected

i mredi ately.

I ntact sample

A sanpl e of an unopened
consuner -ready packaged
product.

Interstate M1k Skippers list
The listing of "Sanitary
conpl i ance and Enfor cenent
Ratings of Interstate M|k

Shi ppers" published by the U.S.
Food and Drug Administration.

Li ke product

A particular itemprepared from
t he sane species of raw
material - having the sane
product nane regardl ess of
brand name or package size.

Li steri a nobnocyt ogenes
Smal | rod shaped, notile,
positive, non-sporeformng
bacteria. Those bacteria are
found in soil, water,
vegetation, and in the
i ntesti nes of mammal s,
and sone fi sh.

gram

bi rds,

"M val ue

Exceedi ng mi crobi ol ogi ca
counts that are the limts of
whol esoneness or where

nm cr obi ol ogi cal val ues used to
determ ne quality exceed the
l[imts of whol esoneness (for

exanple, a prepared salad with
an APC of >1, 000,000 per gran)

Mel | ori ne

A frozen, pasteurized product,
whi ch, except for the fat
content, is simlar in
conmposition to ice cream or
mlk. The fat used is a

nm xture of vegetable fats.
"Imtation ice cream is an
equi val ent term

M crobi ol ogi cal and quality
assurance procedures
Procedures used by nmilitary

i nspectors to assure

whol esonmeness of products
supplied to the Arned Forces,
to i nclude product exam nation
and test, establishnent
sanitary inspections, and
qual ity assurance visits, as
appropri ate.

Moni t ori ng program

A program designed to regul ate
the vendor’s conpliance with
accepted mnicrobiol ogi cal and
cheni cal standards.

Most probabl e nunber

Techni que used in the

det erm nati on of the nunber of
bacteria in a food product. The
MPN net hod i s based on
subdi vi di ng the sampl e and
therefore nay be described as a
nmultiple tube dilution to
extinction method.

Origin inspector

The U.S. Arny veterinary food

i nspection activity having
responsibility for the

geogr aphi cal area in which the
contractors production facility
is |ocated.

Potentially hazardous food

Any food or food ingredient,
natural or synthetic, ina form
capabl e of supporting the rapid
and progressive growth of

i nfectious or toxigenic

m croorgani ns, or the sl ower
growth of C. botulinum (See
The MED 530 for a detail ed
definition.)

Program Aut hority

The individual designated by
the MACOM Veterinarian to
adnmi ni ster the veterinary,

Medi cal | aboratory Food Safety
and Quality Assurance Program

Sanitarily approved food
establ i shrment s

Food establishnments approved
for Arned Forces procurenent as
prescri bed by AR40-657/

NAVSUPI NST 4355. 4F/ MCO

P10110. 31G "Approved source"
is an equivalent term

Standard pl ate count

Met hod for measuring viable
bacterial popul ations in npst
food products. It is the

nmet hod specified in the PMOto
exam ne raw and pasteuri zed
mlk and milk products.

Test for mcrobiol ogica
characteristics

Refers to standard pl ate count,
coliformcount, conbined yeast
and nol d count, phosphat ase,
Keeping Quality or Prelininary
I ncubati on count, aerobic plate
count, and Escherichia coli
count. Also includes food

pat hogens for the purpose of
surveillance programns of
potentially hazardous foods.

Verification sanpl es

Five sanples of the sane type
product collected after an
intact sanmple tests positive
under the nonitoring program
Veterinary or nedical food

i nspection personnel. A term
that refers to the U S. Arny

Veterinary Services personnel
Whol esoneness | n sound
condition, clean, free from
adul teration, and ot herw se
sui tabl e and for human
consunpti on.

Section |11
Speci al Abbreviation and Terns

This section contains no
entries.
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I ndex

This index is organized al phabetically
by topic and subtopic. Topics and
subtopics are identified by paragraph
numnber .

Abbrevi ati ons and special terms, 1-3
Aci dophilus m k. See mcrobiological
criterial QA programfor Aci dophilus
m | k

Aerobi c plate count (APC),
4-3, 4-4, 5-1

tables 4-2,

Antibiotic, presence of. See |nm nent

heal th hazards

Approved | aboratories, appendix

B

Aseptically processed nmilk. See

M crobi ol ogi cal criterial QA program

for Aseptically processed mlk

Butterm | k. See M crobiological
criteria/ QA programfor Butterm |k
Certificate of Conformance, 4-4
Code date and marking information, 1-4
Coliformcount, tables 4-1, 5-1, 5-2
Concepts of QA program 2-1

Fai r
1-4

Contractor conpliance with
Packagi ng and Label i ng Act,

The Federal Food, Drug, and Cosnetic
Act, 1-4
PMO, 1-4 21 CFR 1-4

Contractor expenses, 1-4, 4-4
Cottage cheese. See M crobi ol ogi cal
criterial QA programfor Cottage
cheese

Cream sour, cultured. See
M crobi ol ogi cal criterial/ QA program
for Cream sour, cultured

Destination inspector duties. See

Responsi bilities of

Desti nati on
Escherichia coil,

i nspectors
tables 4-2, 4-3, 4-4

Exit briefing, 3-2

Foodbor ne pat hogen, presence of. See

I mmi nent heal th hazards

For s
DD Form 1222, 4-1, 4-3, appendix C
DD Form 1232, 1-4, 4-3, appendix C
DD Form 2385, 2-2, 4-3, appendix C

| nredi at e suspension. See | nmmi nent
heal th hazards

I mmi nent health hazards, 4-1, 4-3, 4-4

I nactive contractors, 4-4

I nspection fornms. See Forns

I nterservice coordination, 1-4
Keeping Quality test, 1-4, 2-2, table

4-1

Laboratory techni ques, 1-4, 4-2, 5-2
"M values. See Oigin QA program
"M val ues, and M crobi ol ogi cal
monitoring at retail/user level, "M
val ues

Managenent Control Eval uation

Checkl i st, appendix D

M cr obi ol ogi cal
for Aci dophi lus mi |k,

criteria QA program
table 4-1

Aseptically processed mlk, table 4-1

Butterm |k, table 4-1 Cot t age
cheese, table 4-1

Cream sour, cultured, table 4-1
Envi ronnental sanples, 5-3
Frozen dessert mix, table 4-1

G ound neat, chilled or frozen, 5-3,
table 5-1

lce creanfice cream products, table
lce milk/mlkshake mx, table 4-1
MIlk and m |k products, table 4-3
Ready-to-eat neats, table 4-3
Ready-t o- eat sal ad type conveni ence

foods and spread itens, table 4-2

Ready-t o- eat sandw ch products, table
4-3

Retail/user level, table 5-1

Soft cheese and cheese products, 4-1

Soft serve ice (crean) mlk, table 5-2
Tofu, table 1-1 Yogurt, chilled,
table 4-1
Yogurt, frozen,
table 4-1
Yogurt mx, table 4-1

Yogurt, soft serve, table 5-1
M cr obi ol ogi cal nonitoring at

plain or flavored,

retail/

user |evel Anal ytical criteria, 5-4
Frequency of sampling, 5-5

"M values, table 5-2

M crobi ol ogical criteria, tables 5-1,
Moni toring sanples, 5-5

QHRs, 5-6

Sanpl e sel ection, 5-3

Sanpl i ng procedures for Beef
trinmmngs, 5-3

Envi ronnent, 5-3

Fi ni shed ground products, 5-3

5-3
5-5

Soft serve products,
Verification sanples,

MIk/m Ik products. See
M crobi ol ogi cal criterial QA program
for M I k/m Ik products

Monitoring sanples. See Origin QA
program Monitoring sanples, and

M crobi ol ogi cal nonitoring at retail/
user level, Mnitoring sanples

Mycot oxi n, presence of. See | mminent
heal t h hazards

Notice status. See 1l-out-of-4 test
failures (notice status)

Noti fication for Destination
sanpling, 4-1

I mm nent heal th hazard, 4-3
status, 4-3

Posi tive pathogen or cheni cal
3

Rei nst at ement procedures,
Suspensi on status, 4-3
Test failure, 4-3
Warning status, 4-3

Noti ce
test, 4-
4-4

Oigin inspector duties. See
Responsibilities of Origin inspectors

Oigin QA program

Anal ytical criteria, 4-2
"M values, 4-1, 4-3, tables 4-2, 4-3,
4-4

M crobi ol ogical criteria, 4-2
Moni toring sanples, 4-1

Positive test results 4-3, 1-1
Rei nst at ement procedures, 4-4
Sanpl e sel ection, 4-1

Sanpl i ng schedul e, 4-1

Sel ection fromother than origin,
Validity of test results, 4-3
Verification sanples, 4-1

4-1

Pesticide, presence of. See |mminent

heal t h hazards
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Phosphat ase, positive finding of. See

I mm nent heal th hazards

PMO, relationship to QA procedures, 2-
2

Prelimnary incubation test, 2-2,
table 4-1

Qual ity assurance visits, performance

of, 3-2

Quality control
Qual ity history,
Qual ity history records,
6, appendix C

Reduction in frequency of sanpling, 4-
3

review, 3-2
unreliable,
4- 3,

1-3
5-2, 5-

Ref erences, 1-2, appendix A

Rei nst at ement procedures.
QA program Rel nst at ement

Chi ef,

See Origin
procedur es

Responsibilities of
Vet erinary Services,
BAMC, 1-4

Chi ef s of USAVLs, 1-4
Commi ssary/ account abl e of ficer,

DODVL,

5-2

Contractors/distributors, 1-4
Destination inspectors, 1-4
MACOM st af f veterinarian, 1-4

Oigin inspectors, 1-4

Pur chasi ng and contracting personnel,
1-4

The Surgeon General, 1-4

U S Arny Veterinary Services, 1-1
Vet eri nary/ medi cal food inspection
personnel, 1-4, 5-2

Retail /user level nonitoring. See

M crobi ol ogi cal criterial QA program
for Retail/user |evel
Sanpl i ng procedures, 4-1

Sanitarily approved food

establishnents, 1-4

Sanitation standards, 4-1

Soft cheese and cheese products. See
Mcro biological criterial Qo program

for Soft cheese and cheese products

Soft serve ice (creanm) mlk. See
M crobi ol ogi cal criterial QA program
for Soft serve ice (cream) mlk

Soft serve yogurt. See
M crobi ol ogi cal criterial QA program
for Soft serve yogurt

Standard plate count (SPC), 2-2,
tables 1-1, 5-2
Suspensi on, notification by Program

Aut hority, 4-3,

Contracting officers, 1-4



MACOM st af f veterinarian, 1-4
Suspensi on status. See 3-out-of-5
test failures (suspension status)

Validity of test results. See Oigin
QA program Validity of test units

Verification sanpling. See Oigin QA
program Verification sanpling and
M crobi ol ogi cal nonitoring at retail/
user level, verification sanpl es

Warning status. See 2-ont-of4 test
failures (warning status)

Yeast and nold count, tables 4-1, 4-2,
5-1

Yogurt, chilled. See M crobiol ogical
criteria criterial QA programfor

Yogurt, chilled

Yogurt, frozen, plain or flavored.
See M crobiological criterial QA
program for Yogurt, frozen, plain or
flavored

Yogurt m x. See M crobiol ogical
criterial QA programfor Yogurt mx

Oout-of-4 test failures, 4-4

1-out-of-4 test failures (notice
status), 4-3, 4-4

2-out-of-4 test failures (warning
status), 4-3

3-out-of-5 concept, 2-2, 4-3

3-out-of-5 test failures (suspension
status), 4-3
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MANAGEMENT CONTROL EVALUATION CERTIFICATION 1. REGULATION NUMBER
STATEMENT

2. DATE OF REGULATION

For use of this form, ses AR 11-2: the proponent agency is ASA(FM),
3. ASSESSASBLE UNIT

4. FUNCTION

5. METHOD OF EVALUATION [Check onel
a. CHECKLIST b. ALTERNATIVE METHOD (indicate method}

APPENDIX {Enter appropriate letter)

8. EVALUATION CONDUCTED BY
a. NAME (Lsst, Frst, Mi} b. DATE OF EVALUATION

7. REMARKS (Continue on reverse or use additional sheets of plsin paper!

8. CERTIFICATION

I certify that the key management controls in this function have been avaluated in accordance with provisions of AR 11-2,
Managemant Contral . | also certify that corrective action has baen initisted to resolve any deficiencies detected. These deficiencies
and corrective actions fif sny} sre describad abova or in attached documentatien. This certification statement and any supporting
documaentation will be ratained on file subject to auditfinspection until sup. ded by & sub

quent managetment control evaluation,

a, ASSESSABLE UNIT MANAGER
(1) TYPED NAME AND TITLE b. DATE CERTIFIED

{2) SIGNATURE

DA FORM 11-2-R, JUL 94 EDITION OF JAN 94 IS OBSOLETE:
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